Entlees

Garlic Bread
add cheese

add bacon

Soup of the Day (gfo)

toasted sourdough

Bruschetta
toasted sourdough, tomato, red onion, fetta,

balsamic reduction

Mushroom Arancini (v)

sundried tomato pesto

Nachos (gf)
corn chips, mild salsa, refried black beans,

Jjalapenos, cheese, guacamole, sour cream
add chicken

Dips Platter (gfo, v)
toasted turkish bread, zucchini, eggplant, roasted

capsicum, assorted dips (2)

Loaded Fries (gfo)

bacon, red onion, cheese, bbq sauce, garlic sauce

Lemon Pepper Calamari (gfo)

rocket, aioli

Spicy Chicken Wings (gf)

sauce selection - sweet chilli | hot sauce

The Grill

all steaks served with chips & veg

300g Porterhouse (gfo)

400g Ribeye (gfo)

sauces: gravy, mushroom gravy,
pepper gravy, garlic butter

additional sauce

$8
32
33
$10

$10

$17

$20

§7

$17

$18

$15

$14

Market Fresh Fish & Chips (gfo) $29
grilled or battered, chips, salad, lemon, tartare
Chicken Parma $29
ham, napoli, cheese, chips, salad

Chicken Schnitzel $26
chips, salad, lemon, gravy

Lemon Pepper Calamari (gfo) $25
chips, salad, lemon, aioli

Lamb Fajita $27
slow-cooked lamb shoulder, pita bread, onion,

tomato, capsicum, tzatziki, chips, aioli

Grilled Barramundi (gf) $28
potato & celery salad

Vegetable Thai Green Curry (df, v) $23
Jjasmine rice, root vegetables, spinach

add chicken 37
add tofu 36
Honey Soy Tofu Stir Fry (gf, v) $24
Jjasmine rice, cauliflower, broccoli, carrot,

spinach, onion

Mediterranean Salad (ve) $22
mixed leaf lettuce, beetroot, carrot, cucumber,

tomato, red onion, olives, sweet chilli sauce

add grilled halloumi 36
add chicken 37
Sauteed Mussels $28
fragrant tomato sauce, onion, chilli,

toasted turkish bread

FOOD ALLERGIES
Please be aware that all care is taken when catering for special requirements.

It must be noted that within the premises we handle nuts, seafood, shellfish,
sesame, wheat flour, eggs, fungi & dairy products. Patron requests will be

catered for to the best of our ability, but the decision to consume a meal

is the responsibility of the diner.
V = VEGETARIAN VE = VEGAN VO = VEGETARIAN OPTION
GF= GLUTEN FRIENDLY GFO = GLUTEN FRIENDLY OPTION
TERMS & CONDITIONS APPLY |  15% SURCHARGE ON PUBLIC HOLIDAYS
NO SENIORS MENU AVAILABLE ON PUBLIC HOLIDAYS

Burgers

Wagyu Beef Burger
brioche bun, bacon, cheese, lettuce, tomato,
pickle, burger sauce, chips

Phoenix Fried Chicken Burger
brioche bun, coleslaw, bacon jam, bbq sauce,
chips, aioli

Steak Sandwich
toasted sourdough, bacon, caramelized onion,
lettuce, tomato relish, chips, aioli

Chicken Schnitzel Sandwich

toasted sourdough, bacon, cos lettuce, tomato
relish, chips, aioli

Pasta K Risotte

Spaghetti Bolognese

parmesan ¢ heese

Spaghetti Carbonara

ITleS]’lI"OOIH, b(lCOl’l, cream, parmesan cheese

Creamy Mushroom Gnocchi (v)
parmesan C/I@(’SL)

Chicken & Leek Risotto

parmesan cheese

Desserls

Vanilla Ice-Cream (gf)
topping selections. blue heaven, caramel,

chocolate, strawberry

Cake Selection
choice of cream or ice cream

see cake display fridge

Churros

chocolate sauce

$24

$26

$28

$25

$9

$13

$14
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Sides

Chips $9
Steamed Vegetables $8
Garden Salad $8
Creamy Mash $7
Sweet Potato Fries $13
Potato Wedges $12

(Monday to Sunday lunch & dinner)

1 course: $20 | 2 course: $24 | 3 course: $27

Entrees

Garlic Bread | Soup of the Day | Bruschetta

Mains
Fish & Chips

grilled/battered, chips, salad, lemon, tartare

Chicken Schnitzel

chips, salad, lemon, gravy

Spaghetti Bolognese

parmesan cheese

Lemon Pepper Calamari (gf)

chips, salad, aioli, lemon

Chicken Parmigiana

cheese, napoli sauce, ham, chips, salad

Spaghetti Carbonara

mushroom, bacon, cream, parmesan cheese

Creamy Mushroom Gnocchi (v)

parmesan cheese

Desserts
Paviova | Chocolate Mousse
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